BEVERAGE M XER Abstract: A beverage m xer, snoothie maker or tlBéMdyid0as

I ncl udes a container with a m xing assenbly disposable on a base with a
rotor. Alid is disposable on the container and pivotally carries a stir
stick that extends through an opening in the Iid. The stir stick includes
a hall portion to be pivotally di sposable over the opening of the |id and
to cooperate with the lid to cover the opbning and to all ow the bal
portion to pivot in the opening. A spout can he coupled to the container

to di spense contents, and can align wivemgE xrement indentation in the
base. Awall with an angl ed upper surface can he di sposed adjacent the
al i gnnent i nden e spout to the align nent

i dentation. A cup |nd [ GAN r;ned |n t he base under the alignnent
i ndentation to rece gfeda oF fH% ntidh; . 13 May 2005 BEVERAGE
M XER -BACKGROUND OEHEHEIEN@ENThﬁkbnﬂloﬁHEéﬁaoéstgenéﬁabh¢ltwla'Hquﬁégﬁﬂn

vention T elLal o Senet sl e, Sheier e R T RSl Al e paker
such a beveragepadi-xfuDir BADGHY @ rdgleat Qﬁ%h&%@drwates to such a
beverage mixer or smoothie maker configured to
facilitate making beverages, such as smoothies, and
including a stirring stick with a ball-and-socket type
10 connection with a lid, a base with an alignment notch to
receive a spout of a container to align the spout for
pouring, an indentation formed in the base at the spout
and alignment notch to receive a glass or cup, and a
circular conical container.

15 2. Related Art.
Frozen, frosty, or icy drinks have become increasingly

popular. Such drinks include the traditional shakes,
and the more recently popular smocothies. Shakes, or
milk shakes, are typically formed of ice-cream and/or
20 milk, and flavored as desired, with or without
additives, such as candies, chocolates, peanut butter,

etc. Milkshakes typically are available at most fast-

food restaurants, such as burger chains, and can be made

by special machines, or hand-made using mixers.
25 Smoothies tend to be more healthy, and are formed of
ice, frozen yogurt, and/or sorbet, and also can include
additives such as fruit, berries, fruit juice, vitamins,
etc, Smoothies typically are available from specialty
chains or juice bars, and can be made with commercial or
_ restaurant-grade blenders.

Such drinks also can be made at home, using a standard -

'
Q

kitchen blender. One disadvantage with making such




facilitate making beverages, such as snoothies, and i ncluding 13 Mdy2005 ng

stick with a ball-and-socket type 10 connection with a lid, a base with an
alignment notch to receive a spout of a cbntainer to align the spout for

pouring, an indentation forned in the base at the spout and alignnent

notch to receive a glass or cup, and_a _circular conical container. 15 2.
Rel ated Art. FrAas f gsifildeipgybdendrEsnate Bae cdktiheutasiiyly

popul ar . Such dideni e cdephBabEadbt! onal s pliabtacy a5e die smERIGECeNtly

popul ar snoot hi es, or akes, are typi cal l'y formed of
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drinks, or uti
' 10 the top of the container.

In addition, once the blending is completed, it is
often necessary to remove the container from the blender
and pour the contents into a drinking cup or glass. It
will be appreciated that the container has an open tocp

15 that is substantially larger than a typical drinking cup
-or glass. Thus, it is common for the contents to pour
- out of the wider opening of the container, and outside
the narrower cup or glass, creating a mess to clean-up,
and wasting the contents.
20
SUMMARY OF THE INVENTION

It has been recognized that it would be advantageous

to develop a smoothie maker, beverage mixer, or the ‘)
like, capable of facilitating the making of smoothies,
25 frozen drinks, and the like. In addition, it has been
_'recognized that it would be advantageous to develop such
a mixer or the like that facilitates mixing and/or
stirring of the contents. In addition, it has been
recognized that it would be advantageous to develop such
30 a mixer or the like that facilitates pouring or removing

the contents.
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operating the blender, or the inadequacy of the blender. Bl endemndaydonen
get clogged or otherwi se stalled by the drink ingredients. It is often
necessary to supplenment 5 the blending by stirring the ingredients with a
spoon or spatula. The spoon or spatula can get caught in the blades of
the blender. In addition, using the spoon op spatula often requires
renmoving the lid, thus increasing the chances for the ingredients to be
expell ed through 10 the top of the container. In addition, once the

bl endi ng i s conpl et ﬂdvémtloafpenvmdessaasmobahienﬁunefheb@@@f@g@er from

t he bl ender and pour the confents jnto a drlnklng or ass wi | |
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contents to pour out of the w der opening of the container, and outside
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like. In additi it ha ed.tha d he dvantageo s to
devel op such a%n%sxer t}\ %Tltiu%e% | ke%t% ghﬁagﬁFP?é?gsoﬁi x*‘ﬁgcgﬂ FOPT st 7YY ng-
of the contentshdswanmmphnamg ithelras hbeagh.r ecogni zed that it would be

advant ageous to develo@éoréﬁnce with a more detailed aspect of the

10 present invention, a stir stick advantageously is
configured to be carried by the 1id, and to be pivotable
with respect to the 1lid when carried thereby. The stir
stick extends through the opening in the lid and into
the container. The stir stick advantageously includes a

15 ball portion configured to be pivotally disposable over
the opening of the 1id, and to cooperate therewith to
cover the opening and to allow the ball portion to pivot
in the opening. The base can have a receptacle to
receive the container.

20 In accordance with another more detailed aspect of the
present invention, a spout can be operatively coupled to
the container to dispense contents thereof.

In accordance with another more detailed aspect of the
present invention, an alignment ihdentation can be

25 formed in the base and configured to receive the spout
therein to align the spout with the base. .

In accordance with another more detailed aspect of the
present invention, a wall can be formed on the base
proximate the alignment indentation. The wall can

30 include an angled upper surface angled towards the

alignment indentation to abut and guide the spout to the

alignment -indentation.




30 a mxer or the like that facilitates pouring or renoving the contents.
13 May 2005 The invention provides a smoothie naker, beverage m xer or
the like with a container disposable on a base. The base includes a notor
turning a drive mechani sm extending 4herefrom The contai né? ¥aycktfes a
m xing 5 assenbly rotatably di sposed therein and engagable by the drive

mechani sm when the cont.ai ner is di sposed on base...A lid is renovably
di sposed o\rll\q? ﬁgcoég%chivﬂ panofcy m%%ggtﬁﬁe%?)s@ﬁf%%??%Brreé?ﬂr'%‘(?& & 8ccor dance
Wit h dndentationeianibedemasiin tie Bdsctuhder the apg@aeindentRiBh lt@ﬂaceﬁre%tdug uptieck
advant ageously is configured to be carried by the Iid, and to be pivotable
with rBEPR™M: to the Iid when carried thereby. The stir stick extends
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advant ageously includes a 15 ball portion configure e pivotally

di sposgblaineshes a drngaoganigahgharfe. tThes] thd contaiher advantggeoasly capivetwitthrnt o
cover . | a t : al | rt,iqQn.to pivot in the opening.
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The base can"have P 20 In accordance

‘Wi t h anot henn aoccedatekarithezhodis:p @wdre abtaildbaspgaicesfané pradepnihl@iionsa B@pér can be
ont ai ner to di spense contents thereof. In
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advantageously can resist marring of the container.
Additional features and advaniages of the invention will be apparent from the
detailed description which follows, taken in conjunction with the accompanying drawings,

which together illustrate, by way of example, features of the invention.

In accordance with a first aspect of the invention, there is provided a beverage
mixer, comprising:

a) a base including a motor turning a drive mechanism extending
. therefrom;

b) a container, disposable on the base, including a mixing assembly rotatably
disposed therein and engagable by the drive mechanism when the container is disposed on
the base;

c¢) a lid, removably disposed on the container, having an opening;

d) a stir stick, configured to be carried by the lid, and extendable through the
opening in the lid and into the container, and to be pivotable with respect to the lid when
carried thereby; and

e) the stir stick including a substantially spherical ball




therein to align the spout with the base. In accordance with another nore
det ail ed aspect of the present invention, a wall can be fornmed on the base
proxi mate the alignnment indentation. The wall can 30 include an angl ed
upper surface angled towards the ali‘gnment indentation to dBufa¥vaffCqui de
the spout to the alignnent indentation. 4 13 May 2005 |In accordance with

anot her re detailed ect f t he ent nvent| i ndent ati on
can b BT EORN bRBossREESTH JBs cbREndil Binshle Forperaia it . BRENVEF & cup
under openthgsralid alldvn trRasMpdaitheao pivbhina@bpeingror e det ai |l ed aspect of the
present |nvent|on the container has a circul ar. conical shape. Thus, the

contai ner a Ua‘?ﬂc%’é‘ﬁi?%I“chcﬁrﬁeﬁp%tasﬁ‘?c’tt‘?frtﬁe inyentine. fhece st BeYasage MiX§rgn t he
spout aMniddisinge al i gnment indentation. In accordance with another nore

det ai | ed 'aspéct of the present invention, a bunper forned of a flexible
mat eri al car?)l?eb%ﬁes'ﬁﬁ‘ﬁ‘é'agénmﬁtor SUBING éndriver meshaniam extendipg tharefroracanded t o
cont adiaving d reaeptagigr f ace of the container when the stir stick is pivoted.

Thus, the bynper advantageously can resist marring of the caontainer.
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accorrpan¥ drawi n whi ch toget her "'ustrate, by way of exanple
f eat ur@@stayy erﬂth@qu:pe @ﬂlﬂﬁﬁh In accordance with a first aspect of the
i nvention, t gét'pa % provi ded a beverage m xer, conprising: a) a base
including a no 'urning a drive mechani smextending therefrom b) a
cont ai ner, aﬁ)apspeutbb;meranvdlymubmdao trierrcdntaiherlgtoansﬁenise\goraﬂs:teltrtdr@bfrmdat ably
di sposed therein and e a drlve nmechani en the container is
di sgos ed on dr taweala P %10% gtlon orme in the receptacle c;fS thevg]ase configured to

receive the spout therem to align the spout with the base.

In accordance with a third aspect of the invention, there is provided a beverage
mixer, comprising:

a) a base including a motor turning a drive mechanism extending therefrom,

b) a container, removably disposable on the base, including a mixing assembly
rotatably disposed therein and engagable by the drive mechanism when the container is
disposed on the base;

¢} a spout, operatively coupled to the container, to dispense contents thereof;

d) a cup indentation, formed in the base at a position under the spout when the
container is disposed on the base, configured to receive a cup under the spout; and

e) an alignment indentation, formed on the base, configured to receive the spout

therein to align the spout with the cup indentation of the base.

In accordance with a fourth aspect of the invention, there




c) alid, renovably disposed on the container, having an opening; d) a stir
stick, configured to be carried by the lid, and extendabl e through the
opening in the lid and into the container, and to be pivotable with respect
to the lid when carried thereby; andPe) the stir stick incllddiag2805
substantially spherical ball 4a 13 May 2005 portion pivotally disposable
over the opening of the lid to cooperate therewith to cover the opening
and to allow the ball portion to pivot in the opening. In accordance with a
seconds aspeted adfeveragei mivemcoroprisindier e a beverage mixer, conprising: a) a
base i ncl udjn or. turning.a drive. mechani sm ext endi therefrom and
havi ng a reé:)eagp%cﬁn@fglu%'?&g @Btﬁ? 4nig a r@'ﬁﬂvgﬁﬁ?'sm g’éﬁ%‘ﬂ'ﬁq B%B‘?{mt“ﬁeaqdecept acl e
of t hehdvirges reicasthcidj Nng a mi xi ng assenbly rotatably di sposed therein and
engagabl e q% t he drive nechani smwhen the container is disposed on the
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of the base, configured to receive the spout therein to align the spout
wi t h trhechsaise when thecon@inet is dignosedon the bassspect of the invention, there is
provi ded a 8 A% vai LSIpQ: a),. a. e including a notor turning
a drive nec g\r!'?Sm e%?g&gﬁhasﬁéﬁ@éﬁigﬁ]@!ngﬁ hzf%'(? n zﬁpﬁgﬁ?’ renovabl y di sposabl e
on t he basel) aisticktinki nonfigurddxo g casieerty the lid cdrat @dténdabieth@ugh thdegeming and

engagabl e t he drive nechanis en.the container is_ dj sed on the
e’ 1), Y A o agiar bl P e, SR GREGHChES the I Bep dagied
cont enkgrebfier eof ; d) a cup indentation, formed in the base at a position

under the spout when the container is disposed on the base, configured to
Trecei ve a @jwqjﬁa@tlclf pp@lug@gtﬁ balppgition configured to be pivotally disposable over the

opening of the lid and to cooperate therewith to cover the opening and to allow the ball
portion to pivot in the opening: '

f) a spout, operatively coupled to the container; to dispense contents thereof:

g) fin alignment indentation, formed in the receptacle of the base, configured to
receive the spout therein to align the spout with the base;

h) a wall, formed about the receptacle, having an angled upper surface angled
towards the alignment indentation to abut end guide the spout to the alignment indentation:
and

i} a cup indentation, formed in the base under the alignment indentation, configured to
receive a cup under the spout. |

In accordance with a fifth aspect of the invention, there is provided a beverage mixer,
comprising

a) a base including a motor turning a drive mechanism extending therefrom;

b) a container, removably disposable on the base, including a mixing assembly
rotatably disposed therein and engagable by the drive mechanism when the container is
disposed on the base;

c) a spout, oparatively coupled to the container, configured to dispense contents of
the container;




e) an alignnment indentation, forned on the base, configured to receive the
spout therein to align the spout wiwth the cup indentation of the base. In
accordance with a fourth aspect of the invention, there 4b 13 May 2005 is
provi ded a beverage ni xer, conprisindg® a) a base including &3m0 %ur ni ng
a drive nechani smextending therefrom and having a receptacle; b) a

cont ai ner, ) I d r pt acl e,

i ncluding a ng:}%éﬁ% éilsgbe?%oéﬁ?ﬂa?r%ptonfy di §p’§§g ﬁg)r \e@ncgﬂﬁﬁtgﬁtaaga | e by the
drive theesivesRPWhen the container is disposed on the base; c¢) a lid,
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con |g . . rrl n ext endabl e, t hr ou t he openi ng In
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di spenstber@bmtents thereof; g) fin alignnent indentation, formed in the
receptacle of the base, confi gured to receive the spout therein to align
the spout with the base; h) a wall, fornmed about the receptacle, having an
angl e BRIGFDPESCGRPAI@N OF)THE DRMMSNGS the al i gnnent indentation to abut end
guide the s t,to th | i gnnent en on; nd i) a cup indentation,
Pormed i ¢ RaCbLEce harbroR Srvefiol e shromnaimetes i PEThradk Tider ucer ve
a cup adzldﬁén&é'lﬁltﬁﬁ@@hbodhﬁreﬁﬂ@f%é@fé@@nﬂhﬁdhhénfl fth aspect of the invention,
there is prOV| ded a beverage m xer, conprising a) a base including a notor

turning a dfilGeli®araegsssacinal siflenyjew b teg smapthie maker or beverage mixer of
FIG. 1;

FIG. 3 is a top view of a base of the smoothie maker or beverage mixer of FIG. 1;

FIG. 4 is a top view of a container of the smoothie maker or beverage mixer of FiG.




b) a container, renovably di sposable on the base, including a Mayg005
assenbly rotatably disposed therein and engagabl e by the drive nmechani sm
when the container is disposed on the base; c) a spout, oparatively
coupled to the container, configured to di spense contents of the
container; 4 c 13 May 2005 d) a valve, disgosed on the spout, configured
to allow the contents to flow through the spout; e) a cup indentation,
formed in the base at a position under the spout when the container is

di sposed on the bagag.canfilsgw eddeo viiewebfe aa stip widek bife thipogtmpothia
lid, renovably di sposed on the container,_ havi n% an opening; and g) a stir
stick, configur JBPERF R REVFEREDYMIHRE 19fd FL%hd téxt endabl e t hrough’ t he
opening in the |igrandei B0 at R@oe8NLREEEANa®NEiH8 ReeRi ¥t abh eaWbkNthe
respect to the lid when carried thereby. BRI EF DESCRI PTI ON OF THE DRAW NGS
FIG 1 is a partsegotdrick avaksatnof heverggewndxey ofo8iRi-elnaRBA or bever age
mxer in acgordanggeui bhian,cubadhgERE 0folngePEASCRE LINERELOBvEL hg? 1S
a cross sectional side view of the snoothie nmaker or beverage nfXxer o

FIG 1; FIG 3 iwitdh t opsgesw oftoa bhge bidt hef srdet hismomthée omakeverage

m xer of FIG 1 4is at pfggew of a container of the snoothie nmaker

_ . FILG A
or beverage mxé)rev&raﬂeem%r

5 "FIG 5is a side viewof a stir

stick of the snoothie naker or beverage mxer of FIG 1; FIG 6 is a cross
~sectional side viewof a lid of the snoothie nmaker or beverage mi xer of
FIG 1; and 5 FRETAILED RESCRIBALION view of the stir stick pivoting with

respect to {he lid of the snoothie maker or

Reference will now be made to the exemplary
embodiments illustrated in the drawings, and specific
language will be used herein to describe the same. It
will nevertheless be understood that no.limitation of

15 the scope of the invention is thereby intended.
Alterations and further modifications of the inventive
features illustrated herein, and additional applications
of the principles of the invention as illustrated
herein, which would occur to one skilled in the relevant

20 art and'having possession of this disclosure, are to be
considered within the scope of the invention.

As illustrated in FiIGs. 1-3, a smoothie maker,
beverage mixer, or the like, indicated generally at 10,
is shown in accordance with the present invention for

25 making smpothies, frozen drinks, or the 1like. The
gsmoothie maker or beverage mixer will be described below
an illustrated with respect to a smoothie maker. It 1is
of course understood that the present invention 1is
equally applicable to beverage mixers and the like.

30 Smoothies and frozen drinks are examples of a field that
may benefit from use of such a smoothie maker 10. The

smoothie maker 10 advantageously includes a stir stick



beverage m xer of FIG 1. DETAILED DESCRI PTION 10 Reference wikiMmd&yanobe
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Includes a St'roﬁgbﬁgn%s an% % liﬁe}’Tﬁ% base 14 includesgs a motor 22

10 capable of turning a drive mechanism 26 that extends

from the base 18. In one aspect, the drive mechanism 26 :

can be located at a top of the base 18, and the

container 14 is disposable on the top of the base

and on top of the drive mechanism 26. Thus,

18,
the

15 container 14 can utilize gravity to help maintain the

container 14 on the base 18.
A receptacle or socket 30 can be formed with the base
18 and configured to receive the container 22, or a
portion thereof. The receptacle 30 can be formed on the
20 top of the base 18 with the drive mechanism 26 disposed
within the receptacle 30. The receptacle 30 can include
a perimeter wall 34 to receive the container 22, or
portion thereof, therein. In one aspect, the receptacle _)
30 can be circular, and the perimeter wall 34 can be an
25 annular wall.

The container 14 includes a mixing assembly 38 that
can include a plurality of blades 42 rotatably disposed
in the container 14. The mixing assembly 38 can be
engaged by the drive mechanism 26 of the base 18 when

30 the container 14 is disposed on the base 18, or in the
receptacle 30. For example, the drive mechanism 26 and

the mixing assembly 38 can include mating or matching




operatively carried by a lid to facilitate stirrinc spout and ddpay 2005

i ndentation to facilitate pouring of the snoothie, and alignnment
structures to help align a spout of the container, as discussed in greater
detail below. 5 The snoothie maker 10 can include a container or jar 14
renovabl y di sposabl e on a base or housing 12. Thus, the container 14 can
be renoved fromthe base 18 for cleaning, etc., while the base can include
el ectrical conponents and the |ike. The base 14 includes a notor 22 10
capabl e of tur ﬂlé&ﬁuﬂ{r%éf,e JRGDA PH2Ort hdreeXheRdteshiog phetbaseons. 10
one aspect, the drive chanism 26 can be |located at a top of the base 18,
and the cont ai rend lindentditsizosable® ¢hathéheoposttiha badefogce ahdtha top
of the drive nechanis 6. us, the nt.ai ap _ut.i.Li vity to
hel p mai nt ai n th%oatocrogzgilr?e} 4b§r"13%t ﬁéﬁbggjek%éagker%ggpggc ié‘go‘?ue'ég% et %o
can be forned wddrdniayoase orldladéscanf igurhd tontedaeveithe mohdeener 22,
or a portion thereof. The receptacle 30 can be forned on_the Zg.to f the
base 18 wi t hot RPN ECRIHESM 56 GhEpGoBHALREENTA CAB PECERRLITE . The
receptacle 30 cap ia¢leude nAcl®r khet eec¥pthcBd 80 £8CREYS hAEn€LM ailmer 22,
or portion thereof, therein. In one aspect, the receptacle 30 can be
circular, and tifonsednest 8¢ @8l thesbagn bé. aand 250 aRKOPEF 1 Yied} i9THE e
contai ner 14 ingl: LX| S 3 ap, i lity of
blades 42 rotat Suly T ApaeRg I B e o e N e Bl e
can be mechanism 26 of the base 18, or couplings thereof.

10 Thus, the lower portion or bottom of the container 14

can be circular tc match the circular shape of the

receptacle 30.

The container 14 can include a base or bottom portion
46 secured to a container portion 50. The base or
15 bottom portion 46 can be circular to match the circular

shape of the receptacle 30 ag described above. The base

portion 46 of the container 14 can be removably secured
to the container portion 50, such as by screw threads,
so that the container 14 can be disassembled for

20 cleaning. In addition, the mixing assembly 38 can be
secured to the container 14 by the base portion 46, or
between the base portion 46 and the container portion
50. Thus, the mixing assembly 38 also can be removably
secured to the container. The mixing assembly 38 can

25 ' cooperate with the base portion 46 to engage the drive

| mechanism 26 of the base 18.

The container portion 50 can be a hollow shell with an
annular wall to receive ingredients therein. In one
aspect, the container 14 or container portion 50 can be

30 an inverted, circular, frusto-conical shell. The
purpose of the circular shape is described in greater

detail below. In addition, the container portion 50 or



engaged by the drive mechanism 26 of the base 18 when 30 the castvdymeos 14

I s disposed on the base 18, or in the receptacle 30. For exanple, the
drive nechanism 26 and the m xing assenblgy 38 can include nmating or

mat ching 13 May 2005 7 couplings, such as one or nore internmeshing
protrusions and indentations, so that the rotation and force of the notor
22 in the baseshaalbertwamifeanebetorhheparamMQ omsheantdy 3B or bl ades 42

in the contain wer 5 poction or ttom of t cont r can be
cont 1 gur eq. 1 o WFAPEPBFeRE! BRERRESTectR: SEFBIS0 I (A il Fs ot ~
cont ai ner 14 otheheohasendd, 1and KOrBHOPErthe R4l tdle cdfivditgragsenbl y 38

of the container 14 with the drive nechanism 26 of the base 18, ar _
coupl i ngs t her €8p. b&OOEﬁHStOtﬁécﬁéMErl@EW@¢kﬁPQﬁ e Tudhve Wod€ai ner 14

can be circyl aEhEObHFESH 5@%35&1{&%1 shans o éﬂ‘eco rr"eccf‘e%?ecfxéo The

contai ner 14 can include base or otton1por lon 46 secured to a
cont ai ner port moriHg. aghemmage3®r565thmnttha[mmnnng1aﬁ&ﬁ@&ﬁ&bQSCBKCUIar to

match the circ of the rec tacl e 30 as descr.ibed e. The base
et tlon 46 of Phatesct 2 sa aneaf el ddhah s T GOPERtE) R tEont m oy
portion 50, sugbn@simyr S ew The asdise pEQ ildhal st kanc pat &:blﬂﬁligil‘ﬂ'edaasbe

di sassenbl ed for 20 cleaning. In addition, the n1X|n% assenhly 38 can be
secured to the?cTMR ai NSO MRy 3 RO BSiPan 46 thgr COREPRBER t he base

portion 4§1ﬁ”dpéf%ﬁdﬁ”ﬁd“dFHSHgyﬂ'ﬂﬂéreln, and to enclose the bottom
of the container 14. Thus, the base portion 46 and '
container portion 50 form the container 14. *')

A lid 54 can be removably disposed on the container 14
to resist expulsion of the contents or the ingredients

15 of the container during mixing, or while the blades 42
are rotating. The 1lid 54 can include an opening 58
therethrough. Thus, ingredients can be introduced into
the container 14 either by removing the 1id 54 and
inserting the ingredients into the container 14, or by

20 inserting the ingredients through the opening 58 in the
lid.

A stir stick 62 advantageously is configured to be
carried by the 1id 54, and to cooperate with the 1lid 54, HD
to allow the contents of the container 14 to be stirred

25 with the stir stick 62, and/or to cover the opening 58
of the lid 54. The stir stick 62 can be extendable
through the opening 58 in the lid 54 and into the
container 14. In addition, the stir stick 62 can be
pivotable with respect to the 1id 54.

30 The stir stick 62 advantageously includes a bulbous or
ball portion 66 pivotally disposable over the opening 58

of the 1id 54. The 1id 54 can include a conical or
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50. Thus, the m xing assenbly 38 al so can be renpvably secureds3tvuytdoes
container. The m xing assenbly 38 can 25 ' cooperate with the base portion
46 to engage the drive nmechanism 26 of the base 18. The container portion
So can be a hollow shell with an annular wall to receive ingredients
therein. In one aspect, the container 14 of contai ner portion 50 can be 30
an inverted, circular, frusto-conical shell” The purpose of the circular
shape is described in greater detail below. In addition, the container

portion 50 or 13, meﬁoq de%c%*&%.'én U ‘Q,%lclke‘EaQBbﬁui"{*éﬁﬁ@i‘ﬁ@nf:he% &ornepd of

a transparent mater to enable viewing the contents of ™ the contalner
14. A top of the&sha me@elw@ntéﬁnéﬁll4pogamObeﬁépGﬁ therstervetiagreei ent s

t her et hr ough, e 5 he bot.t om_af b p t ej he
mixi ng assembly 13 23 g et syoBetdtep, A2Eh (PnelELy 8 B Codse
operatively engage b@enﬂﬁgtemtandftbhallownthenhall4poﬂheonase porgivet 46

can be configured a a cup to._recejve a tto ortion of the.caontainer 10
portion 50 og SHQII%FhQPEPﬁ?gaﬁa‘to&gﬁérogg Rglgoﬁq{ﬁﬁOQﬁ %fﬁ? ai ner
- 14. Thus, the baggrpektitRNe46anddtheobpaney POrin Otfhéol:id)rmtﬂenﬁ@t ai ner

14. A I|d 54 can be renovably di sposed on the contalner 14 to resist
expul si on of t hbaddneedt soeket hEYPRGFEUPERS- 1B ale RIFEHAS B@S ng

g]pg'npgé o whil g phenBhadespAdr 8811 0bahi Mphdiedl d 14 LAhdAE | didpean
that slides smoothly in the opening 58 of the 1id 54 as
10 the stir stick 62 pivots in the container 14. 1In
addition, the ball portion 66 limits the distance the
stir stick 62 can be inserted into the container 14 to
resist contact between the stir stick 62 and the mixing
assembly 38 or blades 42. The 1id 54 or opening 58 can
15 be configured to match or mate with the béll portion 66.
The stir stick 62 also can include a handle portion 70
and a stir portion 74. The handle portion 70 is
configured to extend above the lid 54, while the stir
portion 74 is configured to extend below the lid 54, and
20 into the container 14. The handle portion 70 can be
configured to facilitate grasping. In one aspect, the
handle portion 70 can have a bulbous, circular, or
spherical shape that can be grasped by a user’'s hand.
The stir portion 74 can have a length that extends to
25 a location above the mixing assembly 38 or blades 42,
but without contacting the blades 42, to prevent damage.
The length of the stir portion 74 and the ball portion
66 captured in the opening 658 of the 1lid 58
advantageously prevent the stir stick from reaching and
30 interfering with the mixing assembly 38.
A spigot or spout 80 advantageously is operatively

coupled to the container 14 at or near the bottom of the




t her et hrough.. Thus, ingredients can be introduced into the cdAtMay?805 14

either by renoving the lid 54 and inserting the ingredients into the
container 14, or by 20 inserting the ingrggi ents through the opening 58 in
the lid. Astir stick 62 advantageously is configured to be carried by
the Iid 54, and to cooperate with the lid 54, to allow the contents of the
contai ner 14 tocdigcSiridr eth 25 WHeh éheust D sidvektéeocasdioralloveovigre t he

opening 58 of the Iid 54. The stir stick 62 c e extendaple thrqugh the
opening 58 in RGP L A fegteRBer: dht ELPnE? gﬁSP?ﬂsﬁadH’?%'ﬁgh rﬁ'éé;’sti r

stick 62 can begpditv HADI £ WidbIRPRRSthd thd ol IhrdgH henstidp i ck 62
advant ageousl y |ncludes a bul'bous or ball portion 66 pivotally disposable
over the openi rfisgcortaingr{ i d The. Sprut i B8054aganinGkddRIeaBY cGAPEalCfor 13

May 2005 9gro %Hﬁ?ﬂ%@t c SURLeURGI-RG 1ihe QRend g, 58 to
recei ve thi baﬁ%%i%tlo G%SHH%1 éfé ?@k 656 %Iﬂ% portion 66
cooperates wit 80 lnanl udcﬂddboachaadletae ﬁoendrgpzibzngiacpknmgﬂvtﬂﬂPeball

portion 66 to pivot 5 i the enlng 8. Thus, .the aII pOr L, f t he
stir stick 62 &fd“Fhe ggenlﬁ 8% n R | §P gktfor Pl baII-an sockéi type

coupling. The haltkipgytephe§6ihgstubndud bens, hapldeei ced,, shai vapherisgal , or

rounded shape .that, slides smpothly in the opening ES gf the |li.d 541%5 10
the stir stlck1§2dﬂﬁP&F§eﬁnaQH€WEHHtéﬂﬁ%rCQQFeqq? of the container

10 to flow through the spout 80. The fluid pressure of the
contents in the container 14 tends to force the contents
out through the spout 80.
As the contents of the container 14 are dispensed, the
fluid pressure decreases. Thus, it can be difficult to
15 dispense the remaining contents of the container 14. A
‘protrusion or wall 92 can be located adjacent an opening
96 in the container 14 for the spout 80. The protrusion
or wall 92 can extend into the interior from the wall of
the container 14. The protrusion or wall 392 can be
20 located on the downstream side of the opening 86, or
opposite the rotational direction of the blades 42, for
directing the flow of the contents towards the opening
. 96, and thus out of the spout 80. Thus, the mixing
assembly 38 or blades 42 can be actuated to create a
25 centrifugal {centripetal)} flow which forces the contents
outwardly against the inner surface of the container 14,
while the protrusion or wall 92 interrupts or blocks the
flow, and directs the contents out of the opening 96 to
the spout 80. Thus, a glass or cup may be disposed
- 30 adjacent the base 18 and under the spout 80 to receive

the contents of the container 14 when the spout 80 is

operated.




addi tion, the bal | portion 66 limts the distance the stir stiickM8200an be
Inserted into the container 14 to resist contact between the stir stick 62
~and the m xing. assenbly 38 or blades 42. The lid 54 or opening 58 can 15
be configured to match or mate with the ball portion 66. The stir stick 62
al so can include a handle portion 70 and tir portion 74. The handl e
portion 70 is configured to extend above t lid 54, while the stir
portion 74 is configured to extend belowthe lid 54, and 20 into the

container 14. The bﬁfédlc%nl%%rihie%rllzoaﬁanbgge EQ”ééi%'ﬁ@&’gécS‘uéP;G:éféate

grasping. In one aspect, the andl e portion 70 can have a bul bous,

circular, or sphenftairshape fdmilitatbadipmspdadyhe goatentisand. thee

stir portion 74 can_have engt h_t.hat, ext ends .to 5 I ' ve t he
ni xi ng assenbly %HB?%‘F%S’% '%%Ou%]utathvﬁ ﬁ?oou‘& (?tgrit att °ng gﬁggg%&gg@m to
prevent damage. 1dbewiengiotfudivmstios pot diehe?4 sdae the bal foperti dn 66
captured in the opening 58 of the |id S8 advantageousé¥ gievent the stir

a

stick from ré&achthg Rage: BO §hEHIRGT g RAtt 10Re 2nXPn 8ffI YN9ET A

spi got or spout & &maaﬁqsbslﬁégﬁtorggﬁqtﬂs\{el ¥n 6AHRLEEnt Oahhe container
14 at or near the %ot omof the 13 May 2005 10 container 14. The spout 8 O
advant ageousl y a4l igwndrite irslemtestionofl 08hcanoheafpemedsinothe Br§pehded

(imouah the  Sooul il FARARANIRS 0 HELIRIIOU Pt BEOUONot PEni0BA! he

The alignment indentation 108 can be located above the

10 cup indentation 104 so that the spout 80 is positioned
over the cup indentation 104 of the base 18 when the

 container 14 is disposed in the receptacle 30 on the

base 18. The location of the spout 80 at the bottom of
the coritainer 14, and the wall 34 of the receptacle 30,

15 prevent the container 14 from being properly disposed in
the receptacle 30 and on the base 18, unless the spout
80 is aligned with the aligﬁment indentation 108. Thus,
as the container 14 is received in the receptacle 30 of
the base 18, the spout 80 is received in the alignment

20 indentation 108. 1In addition, the alignment indentation

108 and spout 80 can act to prevent the container 14
from rotating on the base 18 when the motor is operated.
The wall 34 of the receptacle 30 advantageously can

include an angled upper surface 112 angled towards the

25 alignment indentation 108. Thus, the wall 34 can have a

smaller height proximate the alignment indentation 108,
and a larger height distal from the alignment indention.

In addition, the wall 34 can be arcuate or circular to

surround the receptacle 30. Thus, if the container 14

30 is places on the base 18 or in the receptacle 30 without
:being properly aligned, the spout 80 abuts the upper
surface 112 of the wall 34, and is guided to the




5 val ve and/or actuation system For exanple, the spout 80 car3iM=niaede a
handl e 84 for displacing a plunger type valve 88 within the spout 80.
Thus, by [lifting/depressing/turning the handle 84, the valve 88 is

di spl aced allowing the contents of the container 14 10 to flow through the
spout 80. ‘The fluid pressure of the contents in the container 14 tends to
force the cont editiggnmemit tindenghttiiba $psubyabheAsnghe cbntlmtwabl 3he
contai ner 14 are dispensed, th fluid_ pressure decreases.. Thus, it can be
Q71 cult to T8 GREhERBECEne PEnHFA NI cOReREEt e tohl A nerid A
protrusion or wald r32epaBche bocghed adhacgidbusdnnaPLwIh e inbdthe

contai ner 14 for the spout 80. The protrusion or wall 92 can extend into
the interior frdmtedePRErEonfoftWaecoathi perhavingHd g BigHSEHh or wal | 92
can be 20 | gca t d Si - QREY ,a 10/ site
the rotati o%al th%:i e?t’i gﬁdogg\?ﬁéeéﬁ?g%eisg%g?%gec di rec{%r?%ﬁtahlg%r}nﬁ}vggf t he
contents towar dedehsabpeni hgs . 96Thandi rétwbaner gfravstes ghapes®L s, the
m xi ng assenb 8.0r ades_42 can be. actuated to creat 25 ¢C rifugal
(centripetal) W’%\% A ’:C%J:%g} 3R h"ég%"’b %rﬁtc":ta tgiu war aéﬁé%aﬁr?s?nt ﬁgltel nner
surface of thereoapasoks e, untii |tehd hepqrotaausisorldgned Wwi%h ithiser rupts or
bl ocks the flOTA and dirqfts the contents out of the opening 96 to the
spout 80. Thus2*a99PeRs HTURTHRP Pt sposed 30 adj acent the base 18 and
under the spout @ tsrat@eeiatRvet ha OB S mfr the eontBée neirédlvhenoct he

spout 80 is operated. o o . L
acilitate fitting within, and turning within, the . )
circular wall 34 of the receptacle 30. The container '

wall or shell can have an inverted, circular, frusto-
conical shape. 1In addition, it has been found that the
15 circular, conical shape of the container 14 can impart a
fast, vortex action to the contents or ingredients in
the container 14 when the mixing assembly or blades are

operated. It is believed that the circular conical

shape of the container 14 contributes to the vortex

- 20 action of the contents by having a natural shape of a
whirlpool or vortex.
It has been found that the vortex action of the
circular conical shape of the container, in conjunction L)
| with selective pivoting of the stir stick 62, can assist '
25 in mixing the contents. Rotating, or pivoting the stir
stick 62, tends to disrupt the vortex and direct or
drive ingredients downwardly. Thus, the circular
conical shape of the container 14 facilitates a circular
| vortex flow, while thé stir stick 62 facilitates
30 directing ingredients vertically, and driving
ingredients towards the blades. |

In addition, protrusions 116 can extend inwardly from



13 May 2005 The container 14 and base 18 advantageously are cdAfMayuoed to
facilitate dispensing the contents of the container 14 through the spout
80. A cup indentation 100 with protrusions 104 on either side can be
formed in 5 the base. 14 to properly position a cup or glass under the
spout 80 to resist spills. In addition, an 3alignnent I ndentati on 108 can
be formed in the base 14 or the receptacl& 30 to receive the spout 80
therein. The alignnent indentation 108 can be | ocated above the 10 cup
‘indentation 104 t t t ' Siqt4 opgd : : or

I ndentati on 104 ertﬂ%i%agg 1% mhgﬁggﬁgnggoﬁ?hiﬂgrfigyﬁgtgggpgggng% t he
receptacl e 30 oblehelirtpse TBe Fhwtirosdnen b6 t fauspoat WO et tuhkubsnt om
of the contain 14, and_the wall_ 34 of th tacl e 15 ve t he
contai ner 14 fr%ﬁfﬁbiﬁ& pF%ﬁer??n%ﬁé%%séa;iﬁj&ﬁﬁgﬂfgggptgng BBgéﬁd g%ethe
base 18, unl ess gride rspdwins 8@6i.s aligned with the alignnent indentation

108. Thus, as the contajner 14 .is recei.ved in . .the ceptacle 30 of, .the
base 18, t he® spout IBRFL! ¢ 1L VEF iS5 2 PG % Pﬁdgﬁ?a?gﬁﬁ bﬁékin
addi tion, the akhgnmNthé NdeRt dbiees 468 rard1spare 3@ieatingClor anixinent
the container 14 fromrotating on the base 18 when the notor is operated.
The wal | 34 of The retdpragHe BOThH#9Ant dfeot&F§lEarcan ncq’%déea]r?%'?%‘fee](y

upper surface 142,3pg) efhowr 45 dieq 45 abhanimal iulepisl igp #& dhws,

the wall 34 can a snal I'er "hei ght proximate the alignnment indentation
108, and a | ar gegrédightsdi slal ofi¢ onspért al thgneiir e masnion 74 can

‘10 include broad or wide fins 120, similar to a spatula, to
push or move the ingredients as the stirring portion 74

is pivoted. In another aspect, the stirring portion 74

can include at least two fins 120 and 122 extending
therefrom in transverse directions to a longitudinal

- 15 axis of the stirring portion -74, and in transverse
| directions to one another, to facilitate stirring and

Thus, the stirring portion 74 can have a Cross

(\\+n

mixing.
section in the shape of a cross (“x”) or plus
shape. Therefore, as the stirring portion 74 is pivoted

20 in a cireular direction, a broad surface of at least one

of the fins 120 or 122 will push against the

ingredients.
In addition, the stir stick 62 or stirring portion 74

can merely extend into the container 14. The fins 120

25 and 122 can extend into the flow of the ingredients and

cause more turbulent mixing, much like the protrusions

116 on the inner surface of the container 14.
A bumper 126 advantageously can be located on a lower
" end of the stir stick 62 to contact the inner surface or
40 wall of the container 14 as the stir stick is pivoted.

The bumper 126 can be formed of a flexible material to

resist marring the container. It will be appreciated




In addition, the wall 34 can be arcuate or circular to surrourdM4e005
receptacle 30. Thus, if the container 14 30 is places on the base 18 or in
the receptacle 30 without being properly Bigned, the spout 80 abuts the

upper surface 112 of the wall 34, and is guided to the | ~ My 2005 12
alignment indentation 108 by the an%Ie of the wall 34. In one as g t he
wal | 34 can ext%hﬂteﬁFPPéFﬁdaFSHﬁéc t e EMEEEN IR PRIFGHF a Ui B oE arc,

with the. nost gtﬁalsta@w&m%ohbslﬁ@kl haykpal ¢ hanoreatestg 5 hAakght
and decreasing in height towards the allgnnent I ndentati on 108. The
circular or archial §ﬁapbeoﬂnsh9hthhllesneﬁaéllYtﬂtéb fotaanepabent her

container 14 i pt O until & spgut | W t he
al i gnment i ndemg'{}? §%‘§L %hisijf%t ed a ové %)%e t%%ntg?%%rg%gqganﬁﬁe
circul ar t051ﬁnngnédﬁenﬁstinruhamé&mtalﬁﬁmiIurnlm@ whe hénirtheickiézul ar

wall 34 of the receptacle 3 The cont ai ne shel | . can have an
inverted, circdiBf, elp eIt TG CAiE e%é";gélsﬁen\{:\gﬁd Fﬁa of, Fhﬁago%'é%:'rf’?]f)und

that the 15 cinoul Pur U GImpeRapesolsitheregntal iﬂsfrif}gcan impart a fast,
vortex action to the contents or ingredients in the container 14 when the

m xi ng assenbly of"bPRaRe3SRERL, cﬁﬁﬁ wpper 11365 q9dl ibey @@, orKalIt heP8ircul ar
coni cal ~ shape 4 %%utﬂ&% ‘i?x'&teﬁ't%& QE ?\pé'tgaﬂtﬂ? f'@ﬂ['r}(é’cftﬁi( Ak a%hedn of
a i TT poo

the contents by having a naturar or vortex.
' 10 end of the stir Sthk 62 or stirring portion 74 to

receive the o-ring or bumper 126. The o-ring or bumper
126 can surround the lower end of the stirring portion
74 .
As 1s known in the art, the base 18 can be configured
15 to be disposed on a support surface, such as a counter
or work surface. Feet or tabs 130 can be located on the
bottom of the base 18 so that base 18 rests on the feet
or tabs 130. The feet or tabs 130 can be formed of a
high friction material, such as rubber or the like, to
20 resist sliding or movement of the base during operation.
In one aspect, the feet or tabs 130 can be located
inwardly from a perimeter of the base 18, or with the
alignment protrusions 108 extending outwardly past the
feet or tabs 130. Thus, the base 18 can be positioned
25 on the edge of the counter or work surface, so that the
spout 80 and alignment protrusions 104 extend past the
edge, so that a larger glass can be positioned under the
spout 80 without interference from the counter or work
surface.
30 In another aspect, the alignment protrusions 104 can
extend outwardly from the base 14 to a location

substantially at or near a vertical location of the
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It has been found that the vortex action of the circular conicl@aMsh#9é of
the container, in conjunction wth selective pivoting of the stir stick
62, can assist 25 in mxing the contents, Rotating, or pivoting the stir
stick 62, tends to disrupt the vortex and direct or drive ingredients
downwardly. Thus, the circular conical sh of the container 14
facilitates a circular vortex flow, while e stir stick 62 facilitates 30

directing ingredients vertically, and driving ingredients towards the

bl ades. I n additg8uc PBBL I UHidOthel e tam Axt @4l b@"\@béla}ée&r M EBeMay;£2Q05
13 the wall of the container 14 to facilitate mxing or blending. The
protrusions 116 pattectenppd tthehwpepirugiaig as04 he cdrsent shor LEagr édident s

flow past the p l,n di t rLAg r of
the stir stick %]g& gﬂjggﬁg%gﬁl gﬁroéd c‘%gl frtaécé}lr%t’[ a?%jé (1{] bﬁgtgg trs'nh%Pﬁé&e The
stirring porti ommdder ts&ldueato lﬁozscm,ecaucxlelags areduvpneatde doarcepi eaeet el

pi est y

the user to stir redi ents. one aspect, the stirring
portion 74 can 1%"|m?f}baencg]r%a‘?fg WS r?rsb'lzo, simlar to a spatula, to
push or nove the ipghedbeBt SoRS af heoft 61 i N t a®h7 4but Sops vakad. £bP
anot her aspect, the stirring ortlon 74 can include at least two fins 120

and 122 ext endi iPntARdIeMDntP OPERETEPRe i rekt i BRECE0 18 |FNgFTaEtRAF 15
aXI s of the stirgig PPEtL9BG7barfiE | BilHEHSACHLRE the base 18. As is

known in the art, the controls or buttons 134 can be
10  electrically coupled to the motor to control its

operation. The buttons 134 can include an on/off

button, speed control, etc.
In operation the 1lid 54 can be removed from the
container 14 and ingredients for a smoothie or other
15 frozen drink placed within the container 14.
Alternatively, the 1lid 54 can remain on the container
14, and the ingredients can be inserted through the
opening 58 of the 1lid 54, with the stir stick 90 removed
therefrom. The container 14 may be disposed on the base
20 18 before the ingredients are placed in the container

14, or after. The mixing assembly 42 may be actuated,
by operating the motor 22, in order to blend the
ingredients within the container 14. In addition, a

user may grasp the handle portion 78 of the stir stick
25 62, and pivot or rotate the stir stick, such that the

stirring portion 74 of the stir stick facilitates moving
and mixing the ingredients in the container 14. After
the ingfedients or contents are blended, a glass or cup
. may be placed under the spout 80, and in the cup or
30 glass indentation 100. The handle of the spout 80 can
be operated to dispense the contents from the container

14, through the spout 80, and into the cup or glass.




directions to one another, to facilitate stirring and m xing. IBMsy;,200he
stirring portion 74 can have a cross section in the shape of a cross ("x")
or plus shape. Therefore, as the stirringXgortion 74 is pivoted 20 in a
circular direction, a broad surface of at |least one of the fins 120 or 122
wi || push against the ingredients. In addition, the stir stick 62 or
stirring portion ¥3 2@FOFRRRFS &Mitdhdanrtherne2ed®thi by f4e TREEFFRE 120

25 and 122 can gifend it @SN sel dHhe pendr geinBUbB18NdpBaVS CofDERn

turbul ent m xi ng, i ke the protrusions ilGon the inner surface o
the contai ner e Aemowpbiyl26: tabhett ageousiy centbBénegcated adn BoloMer
he

end of the stir I.ck 62 .to ntact. the i ce,or 0.3
cont ai ner 14 asp(%sl%temlg} i%GSt [ %(k%ri %%%W&eéd&n%eégéiﬁ%e%012%a%aﬁﬂg%£?%$ln%d of
a flexible msat erigalge otheesi@itampter ng4t he @onsaahercar t bai | posetioned

appreciated 13 _May 2005 14 that repeated contact between obj ects, such
agpt he stir stl?eé%'e&ﬁ‘d Rt SA0E, 84n angsubhe i FORGAHPRY, ﬁ#]\é\%ot h}é‘?mcsa% be

unsi ghtly,  espa@a®ling W th @& anspargnt vef rdrceneeat taentai ey . thus,
as the user stirs the 5 ingredients in the container 14 with the stir stick

62, the | ower CORGaHRGT ofllerPlstRAtEON HROKRI PN 06 t hBEEBRE TR COVES, WiRt the
burper 126 wi | bebash! IR ELNGnd Ngfiea ASREC LiRbURRE! 20 caBobg an

o-ring. An annular Tndentation or groove can be forned in the | ower

10 removed. Similarly, the cap 140 can threadably engage

and a seal can be positioned between

the container 14, }
Thus, o

the cap 140 and container 14 to resist leaking.

the smoothie maker or beverage mixer 10 can be used in

more of a food processing manner, or with more sclid

15 ingredients, such as nuts, with the spout 80 removed and

the opening 96 covered by the cap 140. < It will be

appreciated that removing the spout 80 prevents the more
solid ingredients from clogging the spout 80.

It is to be understood that the above-described

20 arrangements are only illustrative of the application

for the principles of the present invention. Numerous

modifications and alternative arrangements can be

devised without departing from the spirit and scope of h)

the present invention and the appended claims are

25 intended to cover such modifications and arrangements.

Thus, while the present invention has been shown in the

- drawings and fully described above with particularity

and detail in connection with what is presently deemed

to be the most practical and preferred embodiment (s) of

30 the invention, it will be apparent to those of ordinary

skill in the art that numerous modifications can be made

without departing from the principles and concepts of




10 end of the stir stick 62 or stirring portion 74 to receive tjhasf-400Hg or
bunper 126. The o-ring or bunper 126 can surround the | ower end of the
stirring portion 74. As is known in the art, the base 18 can be confi gured
15 to be disposed on a support surface, such as a counter or work surface.
Feet or tabs 130 can be | ocated on the bottpom of the base 18 so that base
18 rests on the feet or tabs 130. The feet” or tabs 130 can be forned of a
high friction material, such as rubber or the |like, to 20 resist sliding or
novenent of the pgse dyﬁy@gtggﬁrathgn skf ongpagpect ;nt he ¢hget Qﬂahﬁgs 130 _ .
can be located i1nwardly froma perineter of the base 18, or. with the

al i gnnment protrusions 108 extending outwardly past the feet or tabs 130.
Thus, the base 18 can be positioned 25 on the edge of the counter or work
surface, so that the spout 80 and alignnment protrusions 104 extend past
the edge, so that. a | arger glass can be positioned under the spout 80

W thout interference fromthe counter or work surface. 30 in another
aspect, the alignnment protrusions 104 can extend outwardly fromthe base
.14 to a location substantially at or near a vertical |ocation of the 13
May 2005 spout 80, and the feet 130 can be |located at the outer perineter
of the protrusions 104. Thus, the feet 130 and protrusions 104 can resi st
ti pping of the snmoothie maker 10 due to force, such as a downward force,

- exerted :




5 on the handle or the spout 80. Controls or a control panel wth buttons
134 for <controlling the operation of the notor 18 or snoothie maker 10
al so can be disposed on the base 18. As is known in the art, the controls
or buttons 134 can be 10 electrically&coupled to the notor tlé ¥onpd} its
operation. The buttons 134 can include an on/off button, speed control,
etc. loLMMS ation the Iid 54 can be renoved fromthe container 14' and
ingredients for a snoothie or other 15 frozen drink placed within the
container 14. Alternatively, the lid 54 can remain on the container 14,
and the i ngx beheraiemd@n ddmptisingr t ed t hrough the opening 58 of the lid 54,
wth the stir stick 90 renoved therefrom The container 14 may be di sposed
on t hea)bases Rdkelificlgih® b endtbatuinir@y £afie thcrainsrpbaesding thetdi®nsont ai ner 14,
or -after. The mi xing assenbly 42 may be actuated, by operating the notor
22, i mo)or der cdntaitdredidpddasle dnge e Mdudid @hmmg;gsgémm;aﬂofa&ébw- I'n
addition, a wuser may grasp the handle portion 78 of the stir stick 25 62,
and pi vot dlispostdtiRerceasd iehgadatik bysthehdivaaiebhanisr twiidri B BOthinen is74 of
the stir stick facilitates noving and mxing the ingredients in the
cont ai ner Idspodéd er thd et ngredi ents or contents are bl ended, a glass or
cup may be placed under the spout 80, and in the cup or 30 gl ass

i ndentat i ora I Gemdvaelyrdispiised 6h thdsongdimsi hdfhgCanopditngper ated to di spense
the contents fromthe container 14, through the spout 80, and into the cup
or gl ajs. a stir stick, configured to be carried by the lid, and extendable through the opening in

the lid and into the container, and to be pivotable with respect to the lid when carried
thereby; and

€) the stir stick including a substantially spherical ball portion pivotally disposable over
the opening of the lid to cooperate therewith to cover the opening and to allow the ball

portion fo pivot in the opening.

2. A beverage mixer in accordance with claim 1, further comprising:
a) a spout, operatively coupled to the container to dispense contents thereof; and
b) an alignment indentation, formed in the base, configured to receive the spout therein

to align the spout with the base.

3. A beverage mixer in accordance with claim 2, further comprising:




13 May 2005 1In accordance with another aspect of the present invention,

t he spout 80.can be a renovabl e spout, or can be renovably attached to the
container 14 or bottom portion 46. For exanple, the spout 80 can

t hreadably 5 engage the container 141°A seal can be positiodéd¥améf@een the
spout 80 and the container 14 to resist |eaking. A cap 140 can be

renovaf)l y af hakhremé® ohlthe basadprhxifste life AlighRbhioRtaRATINO hadiig tdheamiéd t o
cover the opening 96 in the container 14 when the spout 80 Is 10 renoved.

Simlarly, ddper safack4hgranoivbrdsanablighnigiagRntdibe 16 aptteandieguidétheagpdua seal
can be positioned between th e cap 140 and container 14 to resist |eaking.
Thus, the tempillinmefBingéntationoever age m xer 10 can be used in nore of a
food processing manner, or with nore solid 15 ingredients, such as nuts,
with the spout 80 renoved and the opening 96 covered by the cap 140. It
will be appreciated that renoving the spout 80 prevents the nore solid
i ngr edi. ent A bewiadgd e Gcthrdaddowith 88im bt futBertdnpiisiigder st ood that the
above-descri bed 20 arrangenents are only illustrative of the application
for thg prisnaimpingéntafior, kemedas & bastv@iier b allyaiRn® Mdentadsh, fdoaRgured o and
alternative arrangenents can be devised w thout departing fromthe spirit
and scope abceitd® cf 8darthd $pont i on and the appended clains are 25 intended
to cover such nodifications and arrangenents. Thus, while the present
i nventi on has been shown in the drawi ngs and fully descri bed above with
particularity

5. A beverage mixer in accordance with claim 1, wherein the container has a circular

conical shape.

6. A beverage mixer in accordance with claim 1, further comprising:
a)  abumper formed of a flexible material, disposed on a lower end of the stir stick, and

located to contact an inner surface of the container when the stir stick is pivoted.

7. A beverage mixer in accordance with claim 1, further comprising:
a) at least two fins, extending outwardly from the stir stick in transverse directions.
8. A beverage mixer in accordance with claim 1, further comprising:
a) a ridge, protruding from an inner surface of the container proximate an opening

through the container to the spout, configured to guide contents of the container

through the opening.




and detail in connection with what is presently deenmed to be the nost
practical and preferred ' enbodi nent(s) of 30 the invention, it wll be
apparent to those of ordinary skill in the art that numerous nodifications
can be made without departing from £Re principles and concégt¥weCAB My
2005 17 the invention as set forth in the clains. 18 13 May 2005 CLAI M5

- 1. A l;ver agBevEragd mixep Mddcsidafice lth BlaAIE whBin e el o tRaStiRisigk a
drive nmechani smextending therefrom b) a container, disposable on the

base, incl uslc@br iNithd Grgena®sE i §d aothatsabétckgiverosed therein and engagabl e
by the drive mechani smwhen the container is disposed on the base; c) a
lid, renovably di sposed on the container, having an opening; d) a stir
stick, configured to be carried by the lid, and extendabl e through the

openi M@. i n A béRradedmiadiniadtberdbie: WEEainh ¢ furtiftdohPribiagpi votable with
respect to the lid when carried thereby; and e) the stir stick including a

subst ant i aldnyinggit@tionc elrrdbabiing s bpeHingobMaé ad,| anddeshasgietbal\Ritiontdienhedpeni ng
of the Iid to cooperate therewith to cover the opening and to allow the
bal | portigtipstick. pi vot in the opening. 2. A beverage m xer in accordance
with claim1l1, further conprising: a) a spout, operatively coupled to the
container to dispense contents thereof; and b) an alignnment indentation,
formed in the base, configured to receive the spout therein to align the

spout Wit h A bevelaamix8r inAcbsrd8fcOsitEIAiaT 10, wheesio tandehtatidn s eduaided &
further conprising: 19
match the ball portion of the stir stick; and wherein the ball portion

of the stir stick and the indentation of the lid form a ball-and-socket type coupling.

12. A beverage mixer, comprising:

a) - a base including a motor turning a drive mechanism extending therefrom, and having
a receptacle;

b} a container, removably disposable on the receptacle of the base, including a mixing
assembly rofatably disposed therein and engagable by the drive
mechanism when the container is disposed on the receptacle;

c) a spout, operatively coupled to the container, to dispense contents thereof; and

d) an alignment indentation, formed in the receptacle of the base, configured to receive

the spout therein to align the spout with the base.




13 May 2005 a) a wall, fornmed on the base proxi mate the alignnent

i ndentation, having an angled upper surface angled towards the alignnent

i ndentation to abut and guide the spout to the alignnent indentation. 4. A
beverage mixer in accordance with cl&tm 2, further conprisiig:¥a) 280Tup
indentation, forned in the base under the alignnent indentation, configured
t0  rerei VeA BewiigdMker intdt@oRIBALE witfPelaifh M2 MERIRIoMpKiSihgi N accordance with
claim1l1, wherein the container has a circular conical shape. 6. A beverage
- m Xer d)n acCealldnefedbidut Headeteptaclé MdvitRl art OMGEd BpH surthcahyled Bwdr@y ned of
a flexible material, disposed on a |lower end of the stir stick, and

‘locat ed t o tr@BligRientInddhiion3d Bb@eMdQuidetBe 6O6LAd RN alighPBntiRderidtioh. stick is
pivoted. 7. A beverage m xer in accordance with claim11, further
conprising: a) at least two fins, extending outwardly fromthe stir stick
in transverse directions. 8. A beverage m xer in accordance with claim]1,

furtherq. conpbéverats mier i docoi@@ncePRin &l 1) fliMincamplisingr surface of the
cont ai ner proximate an opening through the container to the spout,

confi gyr ed 4 eudintigktalich) F&iiedl iffthd BaseC@itfed tieeslignian® WABniatiéh, BRAMIUMEH 120 13
May 2005 9. A beverage mixer in accordance with claim1l1l, wherein the ball

portion of rebwvess biip Glidetkhe §pougl i dable in the opening of the lid as the
stir stick pivots. 10. A beverage m xer in accordance with claim1, further

conprising: an indentation, surrounding the opening of the lid, and
receiving the ball portion of the stir stick. 11. A beverage m xer in

accor dance Abdéverajeanixedia, acobraafdd wittéain e flréidr edmbasifigunded to match the
ball portion of the stir stick; and wherein the ball portion of the stir

stick aand td1g, remstAbBidigpdsed of i ddnthifddhaviag Raldpeaing; socket type coupling.
12. A beverage m xer, conprising:
b) a stir stick, carried by the lid, and extendable through the opening in the lid and into
the container and pivotable with respect to the lid when carried thereby; and |
c)  the stir stick including a ball portion configured to be pivotally disposable over the

opening of the lid and to cooperate therewith to cover the opening and to allow the

ball portion to pivot in the opening.

16. A beverage mixer, comprising:
a) a base including a motor turning a drive mechanism extending therefrom;
b) a container, removably disposable on the base, including a mixing assembly rotatably

. disposed therein




a) a base including a notor turning a drive mechani sm extending therefrom
and having a receptacle; b) a container, renovably disposable on the
receptacle of the base, including a m xing assenbly rotatably di sposed
therein and engagabl e by the drive ®&échani smwhen the cont di3nésy 2805

di sposed on the receptacle; c) a spout, operatively coupled to the

cont ai ner, drel ghgagas ey awdieinsedhafolhentthe cdhtam@r Rl dighosBdbn tHidekat | on,
formed in the receptacle of the base, configured to receive the spout

t hereig) to @spoayin dpReativpl9 dbupled b thBeohamer, @ dispendéonidbthededs; A bever age

m xer in accordance with claim212, further conprising: a) a wall, forned
about d)he reeaptiagértatichavorngedam &eobesk WpREpositisd adden iy efotitoNBsishe t he
al i gnnent indentation to abut and guide the spout to the alignnent

i ndent at i orcontalrr isdibgoset dpehdTbas®, corighfsDibtadEne abhfurderits shdut; fugt her
conprising: a) a cup indentation, fornmed in the base under the alignnment

i ndentegt'i oran alignineglin@shtitibn, foR®ed Ve tike ae, barERUrddhe rededtthe $Bout Mdrever age
m xer in accordance with claim 12, further conprising: a) a lid, renovably
di sposed orio tlign therpauteth thacupihdenta@pesi thgbabe a stir stick, carried by
the lid, and extendable through the opening in the lid and into the
contai ner and pivotable with respect to the |id when carried thereby; and
C) the stir stick including a ball portion configured to be pivotally

di sposiabl e fobeserddeemixep@rtcogrdance wich tibith #6)durtiercompesiag:e therewith to cover
t he opening and to allow the ball portion to pivot in the opening. 16. A
bever age maxedll, faroigdronthé Baseprodmabse aligemeat ingertatidn] Rdvirigdmamged drive
mechani sm extendi ng therefrom b) a container, renovably di sposable on the
base, i ncl ughagsafatexing@daswsabltye aligniiendindentiticon @s esuttdnargiide $ha shauivhy
2005 and engagabl e by the drive mechani smwhen the container is di sposed
on the basea the alignment indentation.

18. A beverage mixer in accordance with claim 16, further comprising:

a) a lid, removably disposed on the container, having an opening;

b) a stir stick, carried by the lid, and extendable through the opening in the lid and into
the container, and pivotable with respect to the lid when carried thereby; and

c) ‘the stir stick including a ball portion pivotally disposable over the opening of the lid to
cooperate therewith to cover the opening and to allow the ball portion to pivot in the

opening.




C) a spout, operatively coupled to the container, to dispense contents
thereof-, d) a cup indentation, forned in the base at a position under the
spout when the container is disposed on the base, configured to receive a
cup under the spout; and e) an alig@fent indentation, fornéd ¥ay £he5 base,
configured to receive the spout therein to align the spout with the cup

i ndent/, i ona Bévdrige BR@Pinlatcorahey RIRBIGINTH & Slrthel compAsiAgnce with claim 16,
further conprising: a) a wall, fornmed on the base proximl the alignnent

i ndentgt i om vl idigpossd an Bhes Spout Pitfigarel ftd aBovd RehieststIWRE Bsnthiner & Adnent
i ndentation to abut and guide the spout to the alignnent indentation. 18.
A bever age thtough thdspaac@hdance Wi th claim 16, further conprising: a) a
lid, renovably di sposed on the container, having an opening; b) a stir
sti ck,b)car rd leshdhy, dispesdd 6h thanaive xfoestta thetvaneugh the opening in the lid
and into the container, and pivotable with respect to the |lid when carried
thereby; and C) the stir stick including a ball portion pivotally
di sposabl e over the opening of the lid to cooperate therewith to cover the
openi Y, andA béverddeowixeheolplisingortion to pivot in the opening. 23 13 My
2005 19. A beverage m xer in accordance with claim 16, further conprising:
a) a \@l ve,a siserndedinga nidi6r MY a dAGH fieghdrfsh eRteAting \thateMdraNaisd Rdviddhe
container to flow through the spout; and b) a handl e, disposed on the
‘val ve, to acfegéptecliehe val ve. 20. A beverage m xer, conprising; a) a base
including a notor turning a drive nechani smextending therefrom and havi ng
a recept aclze coktpinar, CaMavabI§r dispeyedvab! e dbse0aAd rRbeilhe iPaARE RBEptaGee ved
in the receptacle, including a mxing assenbly rotatably di sposed therein
and engagalmdudmyg tahﬁixidgiasgemB@QB&Eétﬁymréﬁ@ébdtﬂh@réﬁOQh@ieﬁQégdb% By #Rp8e@ on the
base; C) a lid, renovably disposed on the container, having an opening;
mechanism when the container is disposed on the base;

c) a lid, removably disposed on the container, having an opening;

d) a stir stick, configured to be carried by the lid, and extendable through the opening in
the lid and into the container, and to be pivotable with respect to the lid when carried
thereby;

e) the stir stick including a ball portion configured to be pivotally disposable over the
opening of the lid and to cooperate therewith to cover the opening and to allow the
ball portion to pivot in the opening;

f) a spout, operatively coupled to the container, to dispense contents thereof;




d) a stir stick, configured to be carried by the Iid, and extendable
through the opening in the lid and into the container, and to be pivotable
with respect to the lid when carried thereby; e) the stir stick including
a ball portion configured to be pivotally disposable over tHé Mopépdng of
the lid and to cooperate therewith to cover the opening and to allow the
bal | pprti am dRInRieMOindematidie feARAI A the fobeMasie Mthe BRRY @bﬁ%ﬁlred oGEsdiRd to
the container, to dispense contents thereof; 24 13 May 2005 g) an

al i gnnent  ithdepdiathiersin té aigiefle spodthwhring Badeacl e of the base, configured to
receive the spout therein to align the spout with the base; h) a wall,

- formedh)abou whll) Goreeiesioat e, rebétadld, Rivirgngl Ahied DSser SUfhes angedtdrdovar ds
the alignment indentation to abut end guide the spout to the alignnent
i ndent at i orthe afigttinént ifdebitdlionh e emlBkh® Buidk AheePoltNto tthe aligriRentNG@Intdtide;
al i gnnment indentation, configured to receive a cup under the spout. 21. A
beverage mat@r in accordance with claim 20, further conprising: a) a bunper .
formed of a flexible material, disposed on a |ower end of the stir stick,
and lipcat edeipoing@ith®s, fatmeldnn@ie babel @rRr @fe dllgRneAninAbR@ToVeRfigUMe &1 1 1
stick is pivoted. 22. A beverage m xer in accordance with claim 20, further
conpri si ng:re@divecd clieasder twosgouns, extendi ng outwardly fromthe stir stick
in transverse directions. 23. A beverage m xer in accordance with claim
20, further conprising: a) a ridge, protruding froman inner surface of the
cont ai ner proximate an opening through the container the spout, configured
to guide conbeetayeahixehia acontiandeekitt daiaied) futHee comphding. 24. A beverage
m xer, conprising: 25 13 May 2005 a) a base including a notor turning a
dri ve ayechanunipeidraiedi oTa fidxiie ateral, Riispasedoh ailowsr, eridesrang elistidk sgmaisabl e
on the base, including a m xing assenbly rotatably

located to contact an inner surface of the container when the stir stick is pivoted.

-22. A beverage mixer in accordance with claim 20, further comprising:

a) at least two fins, extending outwardly from the stir stick in transverse directions. .

- 23. A beverage mixer in accordance with claim 20, further comprising:
a) a ridge, protruding from an inner surface of the container proximate an opening
through the container the spout, configured to guide contents of the container through

the opening.

24, A beverage mixer, comprising:




|

di sposed therein and engagabl e by the drive mechani sm when the container is
di sposed on the base; C) a spout, operatively coupled to the container,
configured to dispense contents of the container; d) a valve, disposed on
the spout, configured to allow the caftents to flow through Bh¥ay 2868t ; e)
a cup indentation, fornmed in the base at a position under the spout when
the cant ai abasd incldding asastooturdihpa daeemecitaridrg ekiefding tHepsiRinve a cup under
the spout, f) a lid, renovably di sposed on the contal ner, having an

-openi ng; andcg)tainers rémowiblyoksposablk iog unebade) ildfudirdy & mdend¥ssehdiy fothtatspd

ext endabl e through the opening in the |lid and into the container, and to
be pivot abl dispiistd thersireahd tengabebié ity weedriveadchgnisrh®@h@DYhe container is

disposed on the base;

c) a spout, operatively coupled to the container, configured to dispense contents of the
container;

d) a valve, disposed on the spout, configured to allow the contents to flow through the
spout;

e) a cup indentation, formed in the base at a position under the spout when the

container is disposed on the base, configured to receive a cup under the spout,

f) a lid, removably disposed on the container, having an opening; and

9) a stir stick, configured to be carried by the lid, and extendable through the opening in
the lid and into the container, and to be pivotable with respect to the lid when carried

thereby.






